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e - Say 'goodbye to 2021 with fireworks, live music and plenty ofibubbly. And say - December 31
Round up your nearest and dearest and leave the crowds behind for a picture-perfect holiday getaway. Imagi hello to 2022 with a snowy adventure like horseback riding, snowmobiling or JOSH FARMER BAND
twinkling lights and glittering snow, gingerbread houses and holiday treats, a personal visit from Santa and y« dogsledding. Save time for a relaxing spa visit-or a dip'in your outdoor hot tub. (Missoula, MT)
very own sleigh ride. You'll dine on festive cuisine dreamed up by renowned Executive Chef Sunny Jin. We'll have gourmet meals paired with vintage wines and crackling fires indoors Original jazz-pop-soul, evoking
an take the family snowshoeing through a forest or simply watch the snow fall from inside X?UL—CQZY;I and outside. It's a season that covers the landscape with a fresh clean slate Herbie Hancock, Norah Jones
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ost: spending togethe the ones yo every few days. And that's one magnificent way to embrace the year ahead. and Jason Mraz
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All that New Year’s excitement can lead to quite

an appetite, so we've planned accordingly.
Chicago’s renowned pastry chef and all-around
rock star Chef Mindy Segal will be here to make
sure your first meal of 2022 is just as outstanding
as the previous night's celebrations, along with her
right-hand man Chef Bo Durham. Join them both for
a gourmet New Year’s Day brunch like only they can
do, including Segal’s signature velvety hot chocolate.

FEATURED CHEFS

Chef Bo Durham Chef Mindy Segal
Pastry Chef Chef and Owner,
Mindy’s American Bakery Mindy’s American Bakery
(Chicago, IL) (Chicago, IL)
James Beard Award Nominee,
2007-2011

James Beard Award Winner,
2012

WINTER BREAK
WINTER IS FOR THE BIRDS. AND HORSES, BISON AND—YOU!

January 2-9, 2022

Come experience a season (snow)packed with adventure. Dogsledding, horseback riding, skijoring and snowmobiling
are just the tip of the iceberg. This Winter Break, your family will plow through adventure after adventure upon acres
of freshly fallen snow. Your private luxury home is the perfect place to return to at the end of each day—and there’s
nothing like snuggling up in front of a crackling fire.

FEATURED CHOCOLATIER

Jessica Foster

Jessica Foster Confections
(Santa Barbara, CA)
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During WinterFest 2022 you'll love the chance te.._gelebrate Pre5|dents Day with mouthwatering feasts"pand

wintry adventures. You'll enjoy intimate cooking classes live entertainment and winter-themed meals created byi
) our guest chefs, including Tournament of Champions and Top Chef winner Chef Brooke Williamson, Cake Wars
judge Chef Waylynn Lucas and Chef Beau MaeMillan, on loan from the esteemed Sanctuary on Camelbaqk*
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g ‘_15" Chef Beau N,IacMIIIan Chef Brooke WiIIiamsorf (}‘hef Waylynn Lucas %

Executive Chef Co-Chef/Co-Owner. ';' Cofounder of fonuts
A Qﬁégctuary on Camelback Mountain Playa Provisions ﬂ Muthor of Sunny-Side Up
‘\ (Paradlse Valley, AZ) (Playa del Rey; CA) # ;x, (Los Angeles, CA)
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- COOKBOOK LIVE® ;RESENTS SUNNY-SIDE UP
FEATURING AUTHOR AND CHEF WAYLYNN LUCAS .
February 18-21, 2022 ‘ — -
Get an up close peek at. Sunny-Side Up from author, chef and
CqK TV star judge Waylynn Lucas. She’ll demonstrate a recipe 'f_rom
Bm cu;K her = acclaimed begk, which highlights her favorite breakfast
© 0 O O dlshes—from egg concoctions to faney pastries to breakfast _pops.

- .--4"' ,\ i .

Fﬁi_ -
_—

‘.-
¢

L "



S |". :'_”*I':‘c "':I 'g. 5“‘.- g 3 ol ':.. 1T S _1;..:: .
R K g -;"E“‘,‘,.u_?,..!" A 1 g SIS ] ;
UPCOMING EVENTS IN SPRI ) ] oy i R T
3 1__1% 1P . N4 - ob 1 S : - R T T S .. \
. - - :?‘ & . T i =L ] s -
L ol b ! ] T Ve TS T f [

Take a look at what we have coming up in Spring 2022, from ekend filled with culinary creations from veterans of A i AT g
the famed French Laundry rest'aurémt't‘o our'annuaLgatherj,ng' ‘of world famous pit masters, Montana Master Grillers®.
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March 4-6, 2022 ; April 21-24, 2022 _ S - April 29-May 1, 2022
THE FRENCH LAUNDRY COWGIRL SPRING R_OUNDUP ; THE WONDER WOMEN
UNFOLDED ;- Featuring Honoreés ofge ~ . | v ~OF FOOD AND WINE
Foatited Chofs i'_, the Cow_!f-Museum and IHEIf%aET;.Q'f‘: _ ’ 3 t F“' ; ‘-. - ; * W . Featured Chefs:
Sunny Jin, Courtney Park, 'i ﬁ‘?w - ? Y AE ':‘ » ' . ? & I. \Karen Akunowicz, Annie Pettry
Jason and Sarah McKinney and Tyler Vorce % ’ : wp and Suzanne Tracht

| Featured Vintner; Annie Shull of Raptor Ridge Winery
Every effort has been made to ensure that the 2021 Winter Program of Events is accurate. However, details are subject to change. For the most o . , i' t | % &
up-to-date information, call 877-588-6783 or visit pawsup.com/events. L . - a—— e iy
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MONTANA MASTER GRILLERS
Featured l;'ill: I\;_fasters: vy

Andy Husbands, Sam Jones and Wayne Mueller
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America’s Private National Park™

40060 PAWS UP ROAD GREENOUGH, MT 59823

800-473-0601 THERESORT@PAWSUP.COM WWW.PAWSUP.COM

\T\j’ d SIGNATURE :‘; Vir %gi oso Ouexus Traveller
\@/ Andrew Harper TtrRAVEL\NETWORK T B EXPERIENCE AMAZING ®
sz P Forbes — ... Made

Tripadvisor TRAVEL GUIDE

PAWS UP, THE RESORT AT PAWS UP and the Paw Design
are trademarks of licensors of Paws Up Ranch LLC, used under license. © 2021 The Last Best Beef LLC. All rights reserved.
TRIP ADVISOR, ANDREW HARPER, SIGNATURE TRAVEL NETWORK, FORBES TRAVEL GUIDE, VIRTUOSO, LEXUS,
TRAVELLER MADE and Design are trademarks of their respective owners.



